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LIFERS  RECIPE 


1  cup  of  good  thoughts 
1  cup  of  kind  deeds 

1  cup  of  consideration  for  others 

2  cups  of  sacrifice  for  others 

3  cups  of  forgiveness 

2  cups  of  well -beaten  faults 

Mix  these  thoroughly  and  add  tears  of  joy  and  sorrow 
and  sympathy  for  others.   Flavor  with  little  gifts  of  love.  Fold 
in  4  cups  of  prayer  and  faith  to  lighten  other  ingredients  and 
raise  the  texture  to  great  heights  of  Christian  living.  After 
pouring  all  this  into  your  daily  life ,  bake  well  with  the  heat 
of  human  kindness. 

Serve  with  a  smile. 
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BEAN  SALAD 

1  can  green  beans  (shoestring) 
1  can  yellow  wax  beans 
1  can  red  kidney  beans 
1/2  c.  pepper,  chopped 
1/2  c.  onion,  chopped 


Mrs.  Carolyn  Pittman 


1/2  c.  cucumber,  chopped 

(optional) 
1/2  c.  cooking  oil 
3/4  c,  vinegar 
1/2  c.  sugar 


Mix  oil,  vinegar  and  sugar  for  dressing.  Drain  all  beans  dry. 
Pour  dressing  over  salad. 


THREE  BEAN  SALAD 

1  No.  2  can  French-style 

green  beans 
1  No.  2  can  yellow  beans 
1  No.  2  can  red  kidney  beans 

Dressing: 

1/2  c.  Mazola  Oil 

Mix  together. 

ORANGE  CONGEALED  SALAD 

1  pkg.  orange  Jell-O 
1  small  can  crushed  pine- 
apple 


Eugene  Willis 


1  No,  2  can  ceci  beans 
1/2  Co  diced  onion 
1/2  c.  green  pepper 


1/2  Co  vinegar 
1/2  c,  sugar 


MrSo  Foster  L.  Reynolds 


2  carrots,  grated 
1  Co  chopped  nuts 
1  c.  hot  water 


(Cont'd.) 
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ORANGE  CONGEALED  SALAD  (Continued) 

Dissolve  the  Jell-O  in  1  c,  hot  water.   Add  pineapple,  carrots 
and  nuts.    Place  in  the  refrigerator  and  let  congeal. 

ORANGE -PINEAPPLE  SALAD  .         Violetta  Farnia 

2  pkgs.  orange -pineapple  1-1/2  c.  cold  water 

Jell-O  No.  2  can  crushed  pine- 
2  c.  boiling  water  apple 

2  c.  small  mar shmallows  2  large  bananas,  cut  up 

Add  marshmallows;  stir  until  partly  melted.   Add  cold  water, 
pineapple  and  bananas.   Mix  and  let  set. 

Topping  for  Salad: 

1/2  c.  pineapple  juice  1  small  pkg.  cream 
1/2  c.  sugar  cheese 

1  egg,  slightly  beaten  1  pkg.  Dream  Whip 

2  Tbsp.  flour  Maraschino  cherries 

2  Tbsp.  butter  or  mandarin  oranges 

Mix  the  juice,  sugar,  egg,  flour  and  butter.   Cook  until  thick. 
Remove  from  stove;  add  cream  cheese  and  let  cool.   Whip  the 
package  of  Dream  Whip  and  fold  in  mix;  spread  on  salad.  When 
topping  is  partially  set,  garnish  with  maraschino  cherries  or 
daisies  of  mandarin  oranges,  with  marshmallow  center. 

POTATO  SALAD  Mrs.  Hancy  Mae  Marshall 

6  medium  potatoes  2  Tbsp.  prepared  mustard 

4  boiled  eggs  3  Tbsp.  cubed  pickles 

3  Tbsp.  salad  dressing  1  tsp.  celery  seed  (if 
(more,  if  desired)  desired) 

Peel  and  cube  potatoes;  cook  until  done  and  drain  off  water.  Add 
remaining  ingredients;  salt  and  pepper  to  taste. 

SHRIMP  SALAD  Mrs.  Carolyn  Pittman 

1-1/2  lbs.  shrimp  2  boiled  eggs 

2  stalks  celery  Salt  and  pepper  to  taste 

2  green  onions  (or  1  3  Tbsp.  chopped  salad 
small  onion)  pickles 

3  Tbsp.  mayonnaise 

Boil  and  peel  shrimp;  boil  eggs.    Chop  onions  and  celery  fine; 
add  pickles  and  mayonnaise.   Chop  shrimp  and  eggs.  Combine 
all  together;  salt  and  pepper  to  taste.    Serve  on  lettuce  leaf  with 
crackers. 
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SHRIMP  SALAD 


Mrs.  Vivian  Zubovic 


2  Co  boiled  shrimp,  cut  in  Salt 

small  pieces  Dash  black  pepper 

1  c.  celery,  chopped  1  Tbsp,  tartar  sauce 

2  hard  boiled  eggs  3  Tbsp,  sweet  cubed 

pickles 

Boil  shrimp  (peeled  and  de veined)  for  10  minutes.   Combine  with 
other  ingredients;  moisten  with  mayonnaise.    Chill  and  serve  on 
lettuce . 

BAKED  BEANS  Grace  Frost 

2  Tbsp.  brown  sugar  2  Tbsp.  catsup 

1  large  can  pork  and  beans  Pinch  salt 

1  Tbsp.  prepared  mustard  Small  can  tomatoes 

1  Tbsp.  molasses  1/4  onion,  finely  chopped 

Stir  well  and  top  with  bacon  strips.   Bake  2  hours  at  300  degrees » 
Stir  if  needed, 

CANDIED  SWEET  POTATOES  Mrs.  Foster  L.  Reynolds 

4-6  medium  sweet  potatoes         2-3  Tbspo  butter 
2-1/2  c.  sugar  1  tsp.  cinnamon 

Peel  and  slice  potatoes;  cook  in  pot  large  enough  for  water  to 
cover  potatoes.   When  potatoes  are  done,  pour  water  off  and  add 
sugar,  butter  and  cinnamon.    Cook  on  slow  heat  for  about  15-20 
minutes.    Lemon  or  orange  slices  may  be  added,  if  desired, 

FRIED  CABBAGE  Mrs.  Carolyn  Pittman 

2  lbs.  cabbage  1/2  c.  oil  or  bacon  fat 

Wash  and  prepare  cabbage  by  shredding.    Heat  skillet  with  oil  or 
fat;  add  cabbage.   Cook  on  medium  heat  until  tender  and  brown. 
Serve  hot. 

SCALLOPED  POTATO  Mrs.  Carolyn  Pittman 

3  medium  potatoes  1-1/2  c.  milk 
1-1/2  Tbsp.  butter  or                1/2  tsp.  salt 

margarine  1/8  tsp.  pepper 

1  Tbsp,  enriched  flour  1  Tbsp.  chopped  onion 

Pare  potatoes  and  slice  thin.   Make  white  sauce  of  butter,  flour 
and  milk.    Put  half  the  potatoes  in  a  greased  2  qt,  casserole. 
Cover  with  half  of  sauce  and  season  with  salt,  pepper  and  onion. 
(Cont'd.) 
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SCALLOPED  POTATO  (Continued) 


Add  remaining  potatoes,  seasoning  and  onion,  then  remaining 
sauce.    Cover  and  bake  m  moderate  350  degree  oven  about  1 
hour.   Uncover  and  bake  until  top  is  brown.   Grated  cheese 
may  be  added  to  white  sauce. 

STEWED  CABBAGE  Mrs.  Carolyn  Pittman 

2  lbs.  cabbage  4  Tbspo  lard 

4  slices  salt  pork  3  c.  water 

Salt  to  taste 

Wash  and  prepare  cabbage  (cut  up  cabbage) .    Fiy  out  meat 
with  lard.   Add  water,  cabbage  and  salt;  bring  to  boil.  Cook 
on  medium  heat  for  about  15  minutes ^  then  add  Corn  Bread 
Dumplings  (if  desired).    Cook  for  about  25  minutes  more. 
Stew  almost  dry;  add  more  water  if  needed. 

SUMMER  COL  LARDS  Marie  Smith 

2  lbs.  coUards,  cut  up  1/3  c=  pure  lard  for 

4  medium  slices  salt  pork  shortening 
1  tsp»  sugar 

Fry  salt  pork  with  the  pure  lard.   Add  3  c.  water  to  cut  coUards. 
Salt  to  taste  and  cook  until  tender,  all  the  while  adding  water  as 
needed  and  adding  sugar  to  take  out  bitterness ^  if  needed. 

CLAM  CHOWDER  Aline  Bruce 

1  qto  clams  1  small  can  peas 

2  qts.  water  1  small  can  corn 

4  medium  potatoes,  diced        4  small  pieces  salt  pork 

2  small  onions,  diced  1/4  c,  pure  lard 

1  can  tomatoes  Salt  and  pepper  to  taste 

Wash  clams  and  chop  with  chopper.    Fry  out  salt  pork  with  the 
lard.   Add  water  and  cook  for  about  2  hours,  then  add  vege- 
tables and  cook  until  potatoes  are  tender. 

OYSTER  AND  RICE  SOUP  Shirley  Salter 

1  pt.  oysters  2  pieces  of  fat  pork 

1/2  c.  long-grain  rice  1  qt,  water 

Fry  pork  and  add  water  and  rice.    Cook  for  10  minutes.  Add 
oysters  and  1  c,  water.   Cook  for  20  more  minutes. 


-4-  Salter  Path,  N.  C. 


PHONE  PA.  €>-AO^A 


McCABE'S  GARAGE 

General  Automobile  Repairing 

General  Auto  Repairs 
BEAR  Wheel  Alignment  and  Balancing 
CORNER  BDNNER  AVE.  AND  BRIDGES  STREET  MOREHEAD  CITY.  N.  C. 


WACHOVIA 

BANK  AND  TRUST  COMPANY 


SERVING  ALL  OF 
CARTERET  COUNTY 

TWO  LOCATIONS  TO 
SERVE  YOU  BETTER 

 IN  , 

MOREHEAD  CITY 
Dial  PA  6-5131 

815  ARENDELL 


 IN  

ATLANTIC 

Dial  225-3731 

SEA  LEVEL 


Member  Federal  Reserve  System 

Member  Federal  Deposit 
Insurance  Corporation 


PORT  CITY  OIL  CO. 
Bobby  Bell,  Manager 

P.O.  Box  722 
Morehead  City,  N.  C. 
Ph:  6-5020  Nite  726-3561 


HalPs  Dry  Cleaners 

1513  Bridcjcs  Street 
Morehead  Citij,  N.  C. 
Phone  726-3325 


Salter  Path,  N.C. 


PARKER  MOTORS 


EAST  END  ARENDELL 


NEW  CAR  SALES  USED  CAR  SALES 
COMPLETE  BODY  &  MECHANICAL  REPAIRS 


 PARTS  

PA  6-5105 


24  HOUR 


I  SERVICE  1 

PA  0-5104 


WRECKER  SERVICE 

DAY  PA  6  5 104 
NIGHT  PA  6  3007 

PARKER  MOTORS 

209  ARENDELL,  MOREHEAD  CITY 
"YOl/R  FRiEJVBLY  FORD  DEALER'' 


Compliments  of 


OAK  GROVE  MOTEL 


Salter  Path,  N.C. 


Phone  726-4656 


Salter  Poth,  N.C 


SALTER  PATH  CLAM  CHOWDER 


Francis  Guthrie 


2  qts.  clams 
3-4  slices  salt  pork 
Salt  and  pepper 
2  qts.  water 


1/2  small  onion,  chopped 
6  medium  potatoes, 


cubed 

Small  can  vegetable  soup 


Fry  salt  pork  in  pot  (broiler  size).   Add  clams  with  water,  salt 
and  pepper.   Next  add  chopped  onion  to  mixture  and  boil  about 
1-1/2  hours  or  until  tender.   Cook  on  medium  heat.   When  ten- 
der, add  potatoes  and  vegetable  soup.   Continue  to  cook  until  the 
potatoes  are  tender,    Cornmeal  dumplings  may  be  added  at  the 
same  time  as  the  potatoes,  if  desired. 


PLEASE 


PATRONIZE 


OUR 


ADVERTISERS 
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Write  Extra  Recipes  Here: 


-6-  Salter  Path,  N.  C. 


BAR-B-QUED  BEEF  ROAST 

1  chuck  beef  roast 
Kraft's  Bar-B-Q  Sauce 
(or  your  favorite) 


Mrs.  Foster  Reynolds 


6-8  potatoes,  peeled  and 
diced 


Salt  and  pepper  the  roast  to  taste.    Place  in  Dutch  oven  and  cook 
in  325  degree  oven.   When  roast  is  about  half  done,  pour  sauce 
over  entire  roast.    Cook  until  time  for  potatoes.    Place  potatoes 
around  roast  and  cook  until  done.   Add  onions,  if  desired. 


BREADED  PORK  CHOPS 


Mrs.  Ann  Smith 


8-10  pork  chops 
2  eggs,  beaten 
Salt  and  pepper 


2  c.  cornmeal 

2  cans  tomato  paste 

1-1/2  cans  water 


Salt  and  pepper  chops.   Dip  chops,  one  by  one,  in  beaten  eggs. 
Sift  cornmeal  on  wax  paper  and  roll  chops  in  it  on  both  sides. 
Fry  until  cooked  through.   Put  all  chops  in  pan  and  add  tomato 
paste  plus  1-1/2  cans  water;  simmer  10-15  minutes. 


RIBS,  CABBAGE  AND  POTATOES 


Mrs.  Carolyn  Pittman 


2  lbs.  cabbage 
1  lb.  pork  ribs 


2-3  potatoes 
3  c.  water 


Clean  and  prepare  cabbage,  ribs  and  potatoes.  Salt  ribs  to 
taste  and  fry  in  big  pot.  Add  cabbage  and  potatoes  and  cook 
until  tender.   Add  water,  if  needed,  cooking  down  almost  dry. 
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SALTER  PATH  STYLE  STEAK 


Marie  Smith 


2  lbs.  round  steak  1  tsp,  flour 

1/4  c.  oil  Salt  and  pepper 

1  medium  onion  3  c.  water 

Cut  steak  into  3-4-inch  cubes  and  beat  with  chopper.    Salt  and 
pepper  to  taste.    Fry  in  1/4  c,  oil  until  brown,  then  add  diced 
onions,  1  Tbsp.  flour.    Brown  flour,  then  add  3  c.  water.  Cook 
30-40  minutes. 

STUFFED  GREEN  PEPPERS  Mrs.  Madeline  Willis 

4-5  medium  green  peppers       1  c.  browned  toast 

2  c.  cooked  pork,  finely  crumbs 

chopped  1/2  onion,  chopped  fine 

1  c.  garden  peas,  cooked         1/4  c.  celery,  chopped 
1/2  c.  cooked,  whole  fine 

grain  com  1/2  c.  catsup 

Salt  and  pepper  to  taste 

Wash  and  cut  seeds  out  of  peppers,  leaving  a  small  hole  in  the 
bottom.   Drop  in  large  pot  of  salted,  boiling  water  for  10  min- 
utes.   Then  put  in  cold  water  imtil  cooled=   Mix  ingredients  to- 
gether and  stuff  peppers.   Place  uncooked,  buttered  bread  in  top 
of  hole.    Cook  in  350  degree  oven  until  bread  is  toasted. 

BAKED  BLUEFISH  OR  FLOUNDER  Mrs.  Margie  Frost 

3  lb,  bluefish  (cleaned  3  slices  bacon 

and  whole)  1  tsp.  black  pepper 

1-1/2  lbs.  onions  1  c.  lard 

1-1/2  lbs.  potatoes  2  Tbsp.  salt 

Slice  top  of  fish  4  times.    Place  in  large  baking  pan,  3-inches 
deep.    Slice  onions  and  potatoes;  place  around  fish.    Fill  slices 
in  fish  with  onions.    Sprinkle  salt  and  pepper  over  fish  and  onion- 
potato  mixture.    Place  bacon  on  fish.    Cover  potato  and  onion 
mixture  with  water  until  read;>^  to  stew  to  gravy.    Cook  until  it  is 
brown  (approximately  1  hour)  -    Stir  mixture  occasionally.  Add 
mixture  of  4  tsp.  water  and  1  tsp.  flour  (mixed  together)  in  the 
last  10  minutes  of  cooking.    Serve  with  baked  corn  bread  and 
sweet  potatoes, 

BROILED  MULLETS  Terry  Dixon 

Heavily  salt  6  medium  mullets  (dressed  to  broil)  and  let  set  1 
hour.    Rinse  and  drain  all  water  off  fish.    Lay  fish,  scales  down, 
on  hot  charcoal  grill  until  golden  brown.    Serve  hot  with  ice  cold 
watermelon.    Serves  6. 
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R.  T.  FROST  &  SONS 

GENERAL  CONTRACTOR 
Industrial  ...  Commercial  ...  Residential 


We  specialize  in  Beach  Cottages 
Salter  Path,  N.C.  State  Lie.  3634 


726-6447 


Free  Estimates 

BEACHAM'S  UPHOLSTERY 

Intersection  of  70-70A  West 
Behind  I.G.A. 
Complete  Drapery  Service 


OLSIERIN& 


Mrs.  Frances  York 


Phone  726-5219 


STEVE'S  FOOD  CENTER 
Salter  Path,  N.C. 

General  Merchandise  ...  Gas  ... 
Groceries  ...  Beach  Needs 
Rooms  for  rent 


Compliments  of 

BELL-MUNDEN 
FUNERAL  HOME 


Morehead  City,  N.C. 
Ph:  726-3322 


Salter  Path,  N.C. 


SALTER   PATH.    N.  C. 

PRIVATE  BATH  WITH  EACH  UNIT 
PRIVATE  ROAD  TO  BEACH 

OSt:  OF  THE  HKST  FISUIXG  SPOTS 

OX  THE  AT  LAX  TIC  COAST 
Nine  Miles  West  of  Atlantic  Beach,  N.  C. 

FOR  RESERVATIONS  CALL 
SALTER  PATH.  N.  C\ 


HEADEN  WILLIS  &  SONS 
FISH  MARKET 

Specializing  in  Fresh  Sea  Foods 
Saltei  Path,  N.C.  *  PA  6-3642 


SPORTSMAN 
HESTAURANT 

Al  and  Fiances  Guthrie 
Salter  Path,  N.C. 
Phone  726-6227 


SMITH  BOYS  BUILDERS 

J  GARLAND— RALPH 

SALTERPATH,  N.  C. 

72(3-6673 


Salter  Path.  N.C 


CLAM  STEW 


Ann  Smith 


1  qt.  clams,  chopped  fine  1  qt,  water 

3-4  slices  salt  pork  1  small  onion,  diced 

Salt  to  taste  3  medium  potatoes 

Dash  black  pepper 

Fry  out  salt  pork;  add  clams,  water,  salt  and  pepper.   Cook  until 
tender,  about  1-1/2  hours,  on  medium  heat.   Add  additional  water 
as  needed.   When  clams  are  tender,  add  onion,  potatoes  and 
dumplings.   Cook  30  minutes  longer.   Makes  4-5  servings. 

FRIED  CLAMS  WITH  BROWN  GRAVY  Francis  Guthrie 

1  qt.  clams,  chopped  1  qt.  water 

1/2  c.  self-rising  flour  3  medium  potatoes,  sliced 

1/2  c.  pure  lard  1  small  onion,  sliced 

Pepper 

Mix  flour  with  chopped  clams,  salt  and  pepper  to  taste.  Melt 
lard  in  skillet.    Put  clam  mixture  in  and  fry  until  brown.  Stir 
well;  add  potatoes  and  onions.    Stir  until  potatoes  are  brown. 
Then  add  water  and  cook  until  gravy  has  thickened. 

CLAM  STEW  Grace  Frost 

1  qt.  clams  1  small  onion 

3  pieces  of  fat  pork  Season  to  taste 

3  medium  potatoes,  diced  2  qts.  water 

Cook  on  medium  heat  for  2  hours.   After  cooking  for  1  hour,  add 
another  pint  of  water. 

CONCH  STEW  Mrs.  Mahala  Guthrie 

6  conches  (beat  with  a  1  Tbsp.  lard 

hammer  until  flat)  1/4  lb.  salt  pork 

6  medium  potatoes  Cornmeal  dumplings 

1  Tbsp.  salt 

Dry  out  salt  pork  in  lard;  add  1  c.  water »   Add  conches  and  salt. 
Add  enough  water  to  completely  cover  conches.    Cook  1  hour. 
Add  potatoes.   Place  cornbread  dumplings  around  pot  and  cook 
1  hour.   Add  water  if  needed  and  stew  to  thick  gravy. 

Dumplings: 

1  c.  all-purpose  flour  1  tsp.  salt 

1-1/2  c.  cornmeal  1  c.  water 

Mix  together;  roll  in  patties  about  l/4-inch  thick  and  size  of  hand. 
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CONCH  STEW 


Mrs.  Maude  Frost 


6-8  conch  (chopped)  Salt  to  taste 

5  slices  salt  pork  Water 

1  c,  lard  2  medium  potatoes,  diced 

Fry  salt  pork  and  lard  together.   When  brown,  pour  in  3  c.  of 
water.   Add  conches  and  cook  for  about  3  hours.   Add  corn  bread 
dumplings  and  cook  about  1/2  hour  longer.   Add  water  when  it  is 
needed. 

DEVILED  CRABS  Mrs.  Minnie  Dixon 

4  Tbsp.  butter  2  tsp.  lemon  juice 

2  Tbsp.  flour  1  Tbsp.  chopped  parsley 
1  c.  milk                                2  c.  crab  meat 

1  tsp.  prepared  mustard  2  hard  boiled  eggs,  minced 

1/2  c»  bread  crumbs.  Salt  and  pepper  to  taste 

toasted 

Make  a  rich  cream  sauce  with  butter,  flour  and  milko   Add  other 
ingredients,  putting  in  chirnks  of  crab  meat  last.   Put  in  shells 
with  buttered  toast  crumbs  on  top.   Bake  in  400  degree  oven  for 
30  minutes.    This  fills  about  6  large  crab  shells. 

FRIED  CLAMS  Helen  Frost 

1  qt,  clams  2  c.  water 

1  c.  flour  2  medium  onions 

1/2  c.  oil 

Chop  clams;  salt  and  pepper  to  taste.   Add  1  c.  flour;  mix  well 

with  onions.   Add  1/2  c.  oil  into  skillet;  cook  until  clams  are 

brown.   Add  3  c.  water,  then  cook  30  minutes. 

FRIED  HARD  CRABS  Mrs,  Victor  Salter 

1  doz.  dressed,  hard  1/2  tsp.  black  pepper 

crabs  1  tsp.  salt  (more,  if 

1  c.  self-rising  flour  desired) 

Salt  and  pepper  each  crab  individually  and  roll  in  flour.  Shake 
excess  flour  from  crabs.    Cook  in  deep  fat,  400  degrees,  5-7 
minutes,  turning  over  2  or  3  times. 

FRIED  OYSTERS  Mrs,  Vivian  Zubovic 

1  qt.  oysters  2  Tbsp.  milk 

2  eggs,  beaten  Salt  and  pepper 
1  c.  cracker  crumbs 

(Cont'd.) 
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FRIED  OYSTERS  (Continued) 


Drain  oysters;  mix  eggs,  milk  and  seasonings.   Dip  oysters  in 
egg  mixture  and  roll  in  crumbs.    Fry  in  deep  fat  375  degrees 
about  2  minutes.   Or  fry  in  shallow  fat  about  2  minutes  on  one 
side;  turn  and  brown  oh  other  side. 


FRIED  OYSTERS 

1  pt.  oysters 
Salt  and  pepper 
1  egg 


Eunice  Smith 


1  c.  cracker  meal 
1  pt.  Wesson  Oil 


Wash  oysters  and  place  in  large  bowl.   Add  salt  and  pepper  to 
taste.   Break  egg  and  pour  over  them.    Roll  each  oyster  over  in 
cracker  meal.    Fry  in  hot  grease  until  browned. 


FRIED  SHRIMP 

1  lb.  shrimp 
Salt  and  pepper 
1  egg 


Patsy  Smith 


1  c.  cracker  meal 
1  pt.  Wesson  Oil 


Dress  shrimp  and  place  in  large  bowl.   Add  1  level  Tbsp.  salt 
and  1  tsp.  pepper.    Break  egg  and  stir;  pour  over  the  shrimp. 
Roll  each  shrimp  in  cracker  meal.    Fry  in  hot  grease  until  well 
browned. 


JAMBALAYA 


Mrs.  R.  T,  Frost,  Jr< 


6  medium  onions,  chopped 
fine 

1  green  pepper,  chopped 
fine 

4  pieces  celery,  chopped 
fine 

5  spring  onions,  cut  up 
5  sprigs  parsley 


Salt  and  pepper  to  taste 

1  can  tomato  paste 

2  lbs.  shrimp  (or  1  doz. 
crabs) 

1/2  c.  oil 

1  c.  rice 

2  c,  water 


Cook  onions  in  oil  until  tender  and  brown.   Add  tomato  paste  and 
cook  for  about  10  minutes,  stirring  once  in  a  while.   Add  pepper, 
celery,  parsley  and  spring  onions  (green  tips  and  all).    Cook  un- 
til soft,  then  add  water  and  rice,  shrimp  or  crab.    Cook  until 
rice  is  tender,  stirring  occasionally.    Salt  and  pepper  to  taste. 
Cook  in  Teflon  or  iron  pot  to  prevent  sticking. 


PLEASE        PATRONIZE        OUR  ADVERTISERS 
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JUMPING  MULLETS  COOKED  IN  FOIL 


Mrs.  Helen  Frost 


2  large  Jumping  Mullets  Salt 
Butter  Pepper 

Take  2  large  Jumping  Mullets  and  halve;  salt  and  pepper  to  taste. 
Cover  with  butter  and  place  in  foil  tent.   Cook  on  low  heat  for 
about  30  minutes. 

SCALLOP  FRITTERS  Helen  Frost 

1  pt.  scallops  Salt  and  pepper  to 
Flour  taste 

Chop  scallops  fine  with  food  chopper.   Salt  and  pepper  to  taste. 
Add  enough  flour  to  hold  scallops  together.    Spoon  into  hot  oil 
and  pat  until  flat.   Cook  until  brown  on  both  sides. 

SEA  KALE   (VEG)  Mrs.  Margie  Frost 

2  lbs.  sea  kale  1/4  lb.  salt  pork 

3  medium  potatoes  1  tsp.  salt 

Boil  kale  10  minutes;  take  out  and  drain.    Fry  out  salt  pork.  Add 
2  c.  water,  sea  kale,  salt  and  potatoes  (cut  1-inch  thick).  Bring 
to  boil  and  cook  until  tender,  adding  more  water  if  needed,  about 
1/2  hour;  stir  often.   Serve  with  baked  corn  bread. 

SHRIMP  AND  FLOUNDER  STEW  Mrs.  Marie  Smith 

1  medium  flounder  (fillet)         1  medium  onion 
1  lb.  dressed  shrimp  2-3  slices  salt  pork 

2-3  medium  potatoes,  sliced    2  Tbsp.  pure  lard 

Fiy  salt  pork  with  lard.   Add  3  c.  water,  potatoes  and  onion. 
Cook  for  8-10  minutes,  then  add  flounder  and  shrimp.   Cook  8- 
10  minutes  longer.   Add  a  little  more  water  if  needed;  salt  and 
pepper  to  taste.   May  be  thickened  with  flour  and  water  mixture. 
Serve  with  baked  corn  bread. 

SHRIMP  CELESTIAL  Mrs.  R.  T,  Frost,  Jr. 

8  medium  shrimp,  dressed  1/2  tsp.  margarine  (or 

1  Tbsp.  chopped  scallions  butter) 

12  thin  carrot  slices  8  thin  slices  cucimiber, 

1/4  tsp.  salt  radish  or  celery 

Arrange  shrimp  with  other  ingredients  in  center  of  a  12 -inch 
square  of  foil.    Bring  up  foil  and  pinch  top  to  make  a  tight  bag. 
Place  in  pot  containing  1/2  c.  boiling  water.  (Cont'd.) 
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When  yoo  say 


V  ■  C.  E.  (CL 


Vou  get 

C.  E.  (CLIFF)  EDWARDS 

CULLIGAN  WATER  CONDITIONING  CO. 
500  Ar«ndell  St.,    Mor»h«*d  City.  N.  C. 


PHONE  726  5620 


MOREHEAD  CITY  DRUG  CO. 
Morehead  City,  N.C. 

YOUR 


STORE 


Phone  726-4360 


VERNON  L.  GUTHRIE  SEAFOOD  CO. 

Salter  Path,  N.C. 

726-4980 


SMITH'S 
MINUTE  MARKET 

GAS  -  OILS  -  GROCERIES  -  MEATS 
FISH  BAIT  -  TACKLE  -  FISHING  INFORMATION 
SALTER  PATH,  NORTH  CAROLINA 


Salter  Path,  N.C 


THOMPSON  REALITY 


t  We  specialize  in  business  and  residential 
properties  on  the  beach 

o  Call  us  for  hard  to  get  property 

•  We  also  own  and  operate 

PARADISE  BAY  'MOBILEHOME  HIDEAWAY 
Route  1,  Box  790,  Morehead  City,  N.C. 

a  mobile  home  park  located  on  the  outer  banks  of 
North  Carolina  -  near  Salter  Path 

Phone  George  E.  Thompson  -  Broker  - 

Swansboro  326-4346 

Wayne  E.  Thompson  -  Broker  - 

Morehead  City  726-5272 


ROUTE  1 


Morehead  City,  N.C. 


Salter  Path,  N.C. 


SHRIMP  CELESTIAL  (Continued) 


Cover  tightly  and  cook  for  15  minutes.  Or  place  on  shallow  pan 
and  bake  15-20  nriinutes  at  400  degrees.  Serve  in  foil  with  some 
French  bread. 


SOFT  SHELLED  CRABS 

1  doz.  soft  shelled  crabs 
Flour 


Terry  Dixon 


Pepper 
Salt 


Salt  and  pepper  each  crabo   Roll  each  crab  in  the  flour  and  shake 
off  excess.   Place  in  heated  skillet  on  medium  heat.    Fry  in  hot 
fat  until  golden  brown. 


STEWED  CLAMS 

1  qt.  clams 

1  tsp.  salt 

1  tsp,  black  pepper 

1  lb.  small,  whole  Irish 

potatoes 
1/4  lb.  fat  back 
1  tsp.  lard 


Mrs,  Margie  Frost 


Dumplings:   (Mix  together 
and  roll  in  patties  about 
l/4-inch  thick  and  size 
of  hand) 

1  c.  all-purpose  flour 

1-1/2  c»  cornmeal 

1  tsp.  salt 

1  c.  water 


Fry  out  fat  back  in  lard.   Add  2  qts,  water,  clams,  salt  and  the 
pepper.    Cook  1  hour  and  add  whole  (or  1-inch  thick)  Irish 
potatoes.   Add  corn  bread  dumplings,  if  desired.    Cook  1  hour 
longer,  adding  water  as  needed.    In  last  10  minutes  of  cooking 
time,  add  mixture  of  4  tsp.  water  and  1  tsp.  flour 


STEWED  CRABS 


Mrs.  Mahala  Guthrie 


Dumplings: 

1  c.  all-purpose  flour 

1-1/2  Co  cornmeal 


1  tsp»  salt 
1  c.  water 


Mix  together  and  roll  in  patties  about  l/4-inch  thick  and  size  of 
hand.    (Enough  for  sides  of  5  qt,  pot  and  top  of  crabs. ) 


1  tsp.  lard 

1/4  Ibo  salt  meat 

3  medium  Irish  potatoes 

3  medium  onions,  cut  up 

1  bunch  green  onions 


1/2  tsp.  black  pepper 
1  Tbsp.  salt 
6  crabs 3  cleaned 
2-1/2  c.  water 


Fry  out  salt  meat,  cut  l/4-inch  thick,  in  the  lardo   Arrange  the 
dumplings  on  side  of  pot.   After  meat  is  fried  out,  add  1/2  c. 
water  and  steam  bread  for  1  or  2  minutes.   Add  Irish  potatoes, 
dry  onions,  roots  of  green  onions  and  1  c,  water,  (Cont'd.) 
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STEWED  CRABS  (Continued) 


Cook  about  10  minutes  at  medium  temperature.   Add  crabs,  salt 
and  pepper.   Add  1  c.  water  (should  just  cover  crabs).    Cut  green 
onion  tops  onto  crabs.    Place  remaining  dumplings  on  topc  Bring 
to  boil  and  cook  for  30  minutes.   Add  mixture  of  4  tsp.  water  and 
1  tsp.  flour,  mixed  together,  in  the  last  10  minutes  of  cooking. 

STEWED  FLOUNDER  Mrs.  Francis  Guthrie 

4  lb.  dressed  flounder  1  pt.  water 

4-5  slices  salt  pork  1  medium  onion,  sliced 

1  Tbsp.  shortening  2  medium  white  potatoes 

Salt  to  taste 

Fry  out  salt  pork;  place  potatoes  and  onions  with  water  in  a  large 
pot.   Add  cornmeal  dumplings  and  cook  until  almost  done.  Add 
flounder  and  cook  about  20  minutes. 

STEWED  HARD  CRABS  Edith  Dixon 

1  doz.  hard  crabs,  1  medium  onion 
dressed                               Salt  and  pepper 

4-5  slices  salt  pork  5  medium  potatoes, 

1/2  c.  pure  lard  sliced  thick 

Fry  salt  pork  with  pure  lard  until  meat  is  brown.   Remove  meat 
and  add  1/2  of  sliced  potatoes  and  onions  in  bottom  of  pot.  Then 
add  crabs;  cover  with  remaining  potatoes  and  onions;  salt  and 
pepper  to  taste.    Cover  crabs  with  water  and  cook  about  30  min- 
utes.   Thicken  with  flour  mixture  when  crabs  are  cooked. 

STEWED  HOG  FISH  Ann  Smith 

3  thick  slices  salt  pork  6  hog  fish 

2  c.  water  1  tsp.  flour 
Salt  Pepper 

Fry  out  salt  meat;  add  fish  and  sprinkle  with  salt  and  pepper. 
Add  water  and  cook  on  mediimi  heat,  covered,  about  15-20  min- 
utes.  Add  flour  and  water  mixture  to  gravy  for  desired  thickness. 

STEWED  POMPANO  Mrs.  Elaina  Smith 

1/4  c.  grease  from  salt  2  mediimi  sweet  potatoes 

pork  1-3  lb.  pompano,  dressed 

2  c,  water 

Cut  fish  in  small  portions.    Place  in  pot  (boiling  size)  with  grease 
and  water.   Slice  potatoes  and  put  on  fish.   Salt  and  pepper  to 
taste.   Cook  until  fish  and  potatoes  are  well  done.   Add  flour  and 
water  mixture  to  thicken,  if  desired. 
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STEWED  POMPANO  OR  TROUT 


Mrs.  Mahala  Guthrie 


2  lb.  pompano  1  tsp.  black  pepper 
1/4  lb.  salt  meat                      1  medium  sweet  potato 
1  Tbsp.  lard                             Corn  bread  dumplings 
1  tsp.  salt 

Dumplings:  Mix  together  and  roll  in  patties  about  l/4-inch  thick 
and  size  of  hand  — 

1  c.  all-purpose  flour  1  tsp.  salt 

1-1/2  c.  cornmeal  1  c,  water 

Scale  pompano;  clean  in  while  and  cut  in  2-inch  stripSo  Fry  salt 
meat  (cut  l/4-inch  thick)  in  lard.  While  meat  is  frying,  arrange 
dimiplings  on  side  of  pot.  Add  1/2  c.  water  and  steam  bread  for 
1-2  minutes.  Place  fish  strips,  salt  and  pepper  in  pot.  Slice 
potatoes  1/2 -inch  thick  and  put  on  top  of  fish.  Pour  water,  level 
with  fish  (not  potatoes) .  Place  approximately  3  dumplings  on  top 
and  cook  about  1/2  hour.  Add  mixture  of  4  tsp.  water  and  1  tsp. 
flour  (mixed  together)  in  the  last  10  minutes  of  cooking. 

Stewed  Flounder:  The  same  as  pompano,  but  put  one  bunch  of 
green  onions  in  place  of  potatoes. 

STEWED  SEA  TURTLE  AND  DUMPLINGS  Marie  Smith 

1/4  c.  turtle,  cut  up  3  c.  water  (to  start) 

3-4  slices  salt  pork  Salt  and  pepper 

1/2  c.  lard  Onion 

3  medium  potatoes,  sliced 

Fry  out  salt  meat  with  lard;  add  water  and  turtle.    Cook  until 
tender  (about  2  hours,  depending  on  size  of  turtle),  adding  more 
water  if  needed.   Add  potatoes,  onions  and  cornmeal  dumplings. 
Cook  20  minutes  longer.   Dumplings  will  thicken  gravy  some. 
For  a  thicker  gravy,  use  a  flour  and  water  mixture,  adding  a 
small  amount  of  mixture  at  a  time. 

STUFFED  FLOUNDER  Mrs.  Elaina  Smith 

3-5  lb.  floimder  3  medium  white  potatoes 

1/2  lb.  crab  meat  1  egg,  boiled 

1  stick  margarine  1/2  c,  celery,  chopped 

3  slices  bread  crumbs,  fine 

toasted  1  tsp.  salt  (more,  if 

1  onion,  chopped  fine  desired) 

1/2  mediimi-size  green  Black  pepper  to  taste 

pepper,  chopped  fine 

(Cont'd.) 
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STUFFED  FLOUNDER  (Continued) 


Fry  onions,  celery  and  pepper  until  done.    Chop  boiled  egg  fine 
and  cube  toasted  bread.   Add  to  onion  mixture;  add  crab  meat  and 
salt  and  pepper.    Place  flounder  in  large  baking  pan  with  dark 
side  up.    Cut  a  pocket  or  slit  down  center  of  fish.    Insert  knife 
between  meat  and  bone,  making  a  pocket.    Stuff  with  dressing. 

Pour  shortening  (melted) ,  salt  pork  (if  desired)  around  fish;  add 
sliced  potatoes.   Add  1  sliced  onion,  placing  potatoes  and  onions 
around  and  on  top  of  fish.   Add  1-1/2  c.  water  and  sprinkle 
1  Tbsp.  flour  over  fish  to  thicken.    Slice  a  tomato  and  place  on 
top  of  fish,  if  desired.    Bake  at  350  degrees  45-60  minutes. 

STUFFED  SHRIMP  Mrs.  R.  T.  Frost,  Jr. 

1/2  lb.  crab  meat  1/2  green  pepper,  finely 
1  stick  butter  chopped 

3  slices  bread,  toasted  1  tsp.  salt  (more,  if 
1  onion,  chopped  fine  desired) 

1  boiled  egg,  finely  Black  pepper  to  taste 

chopped  1/4  c.  celeiy,  chopped 

fine 

Cook  onions,  celery  and  green  pepper  until  soft.   Add  egg  and  the 
toast  crumbs  to  onion  mixture.   Add  crab  meat,  salt  and  pepper. 
Take  jumbo  shrimp;  cut  down  center  of  back.    Stuff  and  cook  in 
hot  Wesson  Oil  for  about  6-7  minutes. 

OYSTER  STEW  Ann  Smith 

1  qt.  oysters  1  qt.  water 

4  slices  salt  pork  Dumplings  (optional) 

Fry  out  salt  pork»   Add  water  and  oysters;  bring  to  a  boil  Drop 
dumplings  in  and  cook  about  25  minutes. 

CHICKEN  DRESSING  Mrs,  Foster  Reynolds 

2  c.  cornmeal  1/2  c.  celery,  chopped 
1  c.  self-rising  flour  fine 

1  medium  onion,  chopped         2  slices  loaf  bread, 

fine  chopped  fine 

4  boiled  eggs 

Mix  meal  and  flour  together  with  enough  salt  to  taste.   Mix  with 
water  until  mixture  is  very  thin.   Place  in  skillet  and  cook  until 
bread  has  formed  a  crust,  but  not  brown.    Then  turn  over  and  let 
cook  on  other  side  as  long.    Put  in  mixing  bowl  and  let  cool. 
Break  up  in  fine  pieces  and  add  other  ingredients  (chopped  liver 
and  gizzard  from  hen  that  has  already  been  cooked)  =   Use  chicken 
stock  to  mix.  (Cont'd.) 
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TRAILER 


SOUND  VIEW  TRAILER  PARK 

ICE    -    BAIT  AND  TACKLE 
ALL  KINDS  OF  BEVERAGES  -  POOL  RDDMS 
ESSQ  PRODUCTS 


CAMP 


Phone  726-6467 
Salter  Path,  N.  C. 


Charlie  Smith 

OWNER  &  QPERATDR 


WILLIS  LUMBER  CO. 

LUMBER  &  MILL  WORK 

ROUGH  &  DRESSED  LUMBER 
Office  Phone  726-3527         SEAFOOD  BOXES  Residence  728-3884 


Arendell  Street 
MoREHEAD  City.   N.  C. 

2  8  5  5  7 

TELEVISION  SALES  &  SERVICE 
Dial  726-4791 

YOUR     ZENITH  &  RCA  dealer 


Vb^^KS^ APPROVED  ^ 


The  Sof+-V/ater  Laundry 
DRY  CLEANING 


Phone  PA-6-4440.  MCREiHEAD  CITY,  N.  C. 
17th  &  Bridges  Sts. 


COM  PLIMENTS 
OF 

A  FRIEND 


Compliments  of 
FIRST  CITIZENS  BANK  &  TRUST  CO, 


Morehead  City,  N.C. 

Member  FDIC 

COM  PL! M  ENTS 

Auto  SuppIj^Co. 

OF 

a  friend 

of  Morehead,  Inc. 

MOREHEAD  CITY  FLORAL  COMPANY 

91  1  Arendell  Street 


Phone  726-4090 


Morehead  City,  N.  C.  28557 


Salter  Path,  N.C. 


M.ont  Sf 
Pop\ 

405  Evans  Street 
Morehead  City,  N.C. 


MOREIIEAD  BUILDERS  SUPPLY  COMPANY 

HARDWARE  :-:  PAINT  :-:  BUILDING  MATERIALS 
PHONE  726-3059  HIGHWAY  70A 


Salter  Poth,  N.C. 


CHICKEN  DRESSING  (Continued) 

Add  salt,  if  desired,  and  pepper.    Place  in  baking  pan  and  bake 
at  350  degrees  about  15-20  minuteSo 

Use  same  recipe  for  stuffed  pork  chops  and  mix  with  warm  milk 
and  butter  in  place  of  chicken  stock.    Use  Croquettes,  if  desired» 

WILD  DUCK  AND  DUMPLINGS  Mrs.  Ann  Smith 

2  Tbsp,  lard  Duck,  cut  up 

Salt  to  taste  Water 
Black  pepper  to  taste 

Have  duck  cut  up  and  dressedo    Place  duck,  shortening  and 
enough  water  to  cover  meat  in  pot  togethero   Add  salt  and  pepper; 
cook  on  mediimi  heat  until  tender.   Add  cornmeal  dumplings  and 
cook  until  done, 

CHICKEN  AND  RICE  CASSEROLE  Mrs,  Carolyn  Pittman 

1  fryer  1  can  cream  of  chicken 

Salt  soup 

1/2  stick  butter  1  can  water 

1  small  onion  1  c.  uncooked  rice 

Clean  and  cut  up  chicken;  salt.    Place  in  casserole  dish  with 
melted  butter  and  onion.    Pour  can  of  chicken  soup  and  1  can 
water  over  this.    Bake  until  chicken  is  very  tender  at  300  de- 
grees.   Then  take  chicken  out  to  bone  and  put  in  1  c.  uncooked 
rice.    Place  back  in  oven  until  rice  is  cooked.   When  rice  is  near 
done,  place  boned  chicken  on  top  of  rice  and  leave  in  oven  on  low 
until  ready  to  serve.    Lid  on  through  all  this. 


Melt  butter  and  shortening  in  large  frying  pan.    Cut  chicken  into 
serving  pieces;  roll  in  flour.    Fry  until  well  browned;  remove 
fat.   Mix  chicken  soup,  chopped  celery,  undiluted  milk  and  the 
poultry  seasoning;  pour  over  chickeuo    Slice  carrots  lengthwise 
and  place  together  with  peeled  onions  around  chickeuo   Heat  to 
boiling.   Reduce  to  low  heat;  cover  and  simmer  until  chicken  and 
vegetables  are  tender,  about  35-45  minutes.    Sprinkle  with  some 
chopped  parsley  and  serve  with  cooked  rice. 


CHICKEN  IN  A  SKILLET 


MrSo  Carolyn  Pittman 


2  Tbsp.  butter 
2  Tbsp.  shortening 
2-1/2  Ibo  frying  chicken 
lO-l/2-oz.  can  cream 


of  chicken  soup 


1  Co  Carnation  Milk 

1/4  tsp.  poultry  seasoning 

6-8  carrots 

6-8  small  onions 

1/2  c,  chopped  celery 
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WILD  DUCK 


Mrs,  Margie  Frost 


1  duck,  cut  up  1  tsp.  vinegar 

1  Tbsp.  lard  Corn  bread  dumplings 

1  tsp.  salt 

Place  duck,  lard,  salt  and  vinegar  in  pot;  fill  with  water.  Keep 
water  over  duck  and  cook  1  hour.    Place  dumplings  around  pot 
and  over  duck.   Keep  water  over  duck  until  tender.    Stew  to 
thicken  gravy. 

Dumplings: 

1  c.  all-purpose  flour  1  c.  water 

1-1/2  c.  cornmeal  1  tsp.  salt 

Mix  together  and  roll  in  patties  about  l/2-inch  thick  and  the 
size  of  hand, 

SOUTHERN  FRIED  CHICKEN  Mrs.  Foster  Reynolds 

1  can  Pet  Milk  1  fryer,  cut  up  and  dressed 

3  c.  sifted  self-rising  flour         (2-1/2  to  3  lbs.) 

Salt  and  pepper  chicken  to  taste.  Dip  in  milk,  then  roll  in  flour. 
Then  dip  in  milk  and  roll  in  flour  again.  Place  in  skillet  2/3  full 
of  hot  shortening.    Cook  until  tender  and  done. 


Write  Extra  Recipes  Here: 
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CORN  BREAD  LOAF 

2  c.  white  cornmeal 
1/2  c.  flour 


Marie  Smith 


1  tsp.  salt 

1/4  c.  Mazola  Oil 


Mix  meal,  flour  and  salt  with  water  until  soft.  Pour  Mazola  Oil 
into  9x9"inch  baking  pan.    Bake  at  450  degrees  30-45  minutes» 


CRACKLING  CORN  BREAD 

1  c.  cracklings 

2  c.  white  cornmeal 
1  tsp.  salt 


Rebecca  Salter 


1  c.  flour 

1  Tbsp.  sugar 

1  to  1-1/2  c.  water 


Mix  flour  and  meal  together.   Add  salt,  sugar  and  water;  stir 
until  well  mixed.   Add  water,  enough  to  make  a  soft  batter;  mix 
well.   Add  cracklings  and  mix  again  until  thoroughly  mixed  into 
the  meal.   Grease  pan  well  with  1/3  c.  shortening.    Place  in  350 
degree  oven  for  1  hour. 


PERFECT  CORN  BREAD 

1  Co  sifted  all-purpose  flour 

1/4  c.  sugar 

4  tsp.  baking  powder 

3/4  tsp.  salt 

1  c.  yellow  cornmeal 


Mrs.  Josie  Guthrie 


2  eggs 
1  c.  milk 

1/4  c.  soft  shortening 
(Mazola) 


(Cont'd.) 
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PERFECT  CORN  BREAD  (Continued) 

Sift  flour  with  sugar,  baking  powder  and  salt.   Stir  in  cormeal. 
Add  eggs,  milk  and  shortening.    Beat  with  rotary  beater  until 
just  smooth.    Pour  into  greased  9x9x2-inch  pan  and  bake  in  hot 
oven  20-25  minutes. 

SWEET  POTATO  BREAD  Mrs.  Victor  Salter 

2  c,  self- rising  flour  1  tsp.  vanilla 

2  c.  mashed  sweet  potatoes      1/2  c.  buttermilk 

4  Tbsp.  butter 

Mix  butter  potatoes  and  sifted  flour.  Add  milk  until  mixture  be- 
comes a  roll-type  batter.  Roll  out  as  biscuits  and  cut.  Bake  in 
450  degree  oven.   Serve  while  hot. 

HUSH  PUPPIES  Mrs.  Ann  Smith 

1/2  c.  flour  1-1/2  c.  white  cornmeal 

2  tsp.  baking  powder  1  egg,  beaten 

1  Tbsp.  sugar  3/4  c.  milk  (or  more) 

Mix  dry  ingredients;  add  beaten  egg  and  milk.   Drop  by  teaspoon 
into  hot  Wesson  Oil  and  fiy  until  golden  brown.    Yield:  About  3 
dozen. 

HUSH  PUPPIES  (Large  Crowd)  Helen  Frost 

5  lbs.  cornmeal  (white)  6  eggs 

2  lbs.  flour  1  qt.  milk 

6  Tbsp.  baking  powder  1  qt.  buttermilk 
1/4  c.  salt                             2  qts.  water 
3/4  c.  sugar 

Mix  dry  ingredients  together.   Add  eggs,  milk  and  water»  Mix 
until  soft  but  not  runny.   Cook  in  deep  fat  fryer  at  375  degrees 
until  brown.    This  recipe  will  serve  about  200  people.    To  drop 
in  deep  fat,  use  a  tablespoon  dipped  in  water  so  that  hush  puppies 
will  slip  off  into  fat. 

LIGHT  ROLL  BISCUIT  Mrs.  R.  T.  Frost,  Jr. 

1  qt.  plain  flour  3  Tbsp.  sugar 

1/2  yeast  cake  3/4  c.  pure  lard 

Salt  to  taste  2  c.  warm  water 

Dissolve  yeast  in  2  c,  warm  water.    Put  flour ^  salt,  sugar  in  a 
large  bowl.   Add  pure  lard  and  yeast.   Knead  until  soft  (about  20 
minutes).    Place  in  a  warm  room  for  about  2  hours,  (Cont'd.) 
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CANNON  BOAT  WORKS 

Boat  Repairs  -  Boat  Storage  -  Boat  Sales 

MOREHEAD  CITY,  N.  C. 
P  O.  BOX  167  PMONE  6-3915 


^^j^,,^  jiTi-AS     World's  Most  Complete  Moving  Service 
"""""  Telephone  PArk  6-5195 

P.  O.  Box  742 


ACME  MOVERS  &  STORAGE  CO.,  INC. 


MOREHEAD  CITY,   NORTH  CAROLINA  28557 


HARRELL  BUILDING  SUPPLY,  INC. 
P.  O.  Box  219 
MOREHEAD  CITY,  N.  C.  28557 
Tel.  726-6111  or  726-6112 

Highway  70  West 


<S>  FOODLINER 

Dealer  In 

QUALITY  MEATS  AND  FANCY  GROCERIES 

PHONE:  726-3181 
EL  NELSON,  Proprietor 


Salter  Path,  N.C 


CARTERET  SUPPLY  COMPANY 

WHOLESALE  SPECIALTIES 
HOSIERY,  DRUGS,  CANDY, 
GUM,  CIGARS  AND  CIGARETTES 

MOREHEAD  CITY,  N  C  PHONE  726-3052 


Compliments  of 

SEA  BREEZE  MOBILE  PARK 

Squatters  Camp  Site 
800-Ft.  Ocean  Front  Beach 
Mobile  Homes  Travel  and  Tent  Trailers 

Salter  Path,  N.C.  726-3515 


Pepsi-C»la  Distributing  Co.,  of  Norehead  City,  1 C. 

PHONE  726-4501  R  F  D  1 


Salter  Path,  N.C. 


LIGHR  ROLL  BISCUIT  (Continued) 


Remove  from  bowl;  knead  again  for  about  5  minutes.   Grease  a 
cookie  sheet  or  biscuit  pan,  then  put  biscuits  in  pan.    Let  rise  2 
more  hours  before  cooking.   Add  more  water  if  needed. 

LIGHT  ROLLS  Mrs,  Ann  Smith 

6  c.  plain  flour  1  pkgo  dry  yeast  (dissolved 
1-1/2  tsp.  salt  in  1  c.  warm  water) 

3  Tbsp.  sugar  3/4  c.  lard 

1  c,  flour  1-1/3  Co  warm  water 

Measure  6  c.  flour  with  salt  and  sugar  in  large  bowl;  blend  in 
lard.   Add  yeast  dissolved  in  warm  water  and  knead.   Add  1-1/3 
c.  warm  water.   Knead  dough,  using  additional  cup  of  flour  and 
work  dough  in  a  smooth  balL   Cover  and  let  rise  2  hours .  Knead 
again  and  pinch  off  enough  dough  at  a  time  to  form  a  ball  in  your 
hand.    Roll  out  like  biscuits  and  place  in  a  greased  pan.  Let 
rise  2  hours  more.    Then  bake  at  450-500  degrees  until  brown. 
Keep  extra  dough  in  refrigerator,  covered,  until  2  hours  before 
you  bake  it.   Will  keep  about  one  week. 

LIGHT  ROLLS  Helen  Frost 

1  qt.  plain  flour  3/4  c.  pure  lard 

1/2  veast  cake  2  c.  warm  water  (add 

1-1/2  tsp.  salt  more  if  needed) 

3  Tbsp.  sugar 

Dissolve  yeast  in  warm  water.    Put  flour,  salt  and  sugar  in  a 
large  bowl.   Add  pure  lard  and  yeast.   Knead  until  soft,  about 
20  minutes.    Place  in  a  warm  room  for  about  2  hours.  Remove 
from  bowl  and  knead  again  for  about  5  minutes.   Grease  cookie 
sheet  or  biscuit  pan,  then  pinch  off  each  individual  biscuit. 

Place  in  pan  about  every  inch  apart  to  allow  for  rising o    Let  rise 
for  2  more  hours  after  they  have  been  placed  in  pan.   Cook  until 
brown  in  450  degree  oven. 


PLEASE 


PATRONIZE 


OUR 


ADVERTISERS 
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Write  Extra  Recipes  Here: 
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APPLE  CAKE 

2  eggs,  well  beaten 

1  c.  sugar 

3/4  c.  Wesson  Oil 

1-1/2  c.  self-rising  flour 


Mrs.  Madeline  Willis 


1-1/2  c.  apples,  peeled 

and  chopped 
1/2 -1  c.  chopped  nuts 
1  tsp.  vanilla 


Combine  eggs,  sugar,  oil  and  vanilla.   Add  flour  and  mix  well. 
Fold  in  nuts  and  apples.    Bake  in  greased  and  floured  13x9x2- 
inch  pan  at  325  degrees  for  30  minutes.   Serve  with  whipped 
cream  or  ice  cream,  if  desired. 


APPLE  DAFFLE  CAKE 


Eunice  Smith 


2  c.  sugar 

3  c.  plain  flour 
1  tsp.  salt 

1  tsp.  soda 

1-1/4  c.  Wesson  Oil 

1  Tbsp,  cinnamon 


2  Tbsp.  vanilla  extract 

3  eggs 

1  can  sliced  apples 
1  c.  chopped  nuts 
1  c.  raisins 


Sift  sugar,  flour,  salt  and  soda  into  mixing  bowl.   Add  oil,  eggs 
and  vanilla  extract;  mix  well.   Add  apples,  raisins  and  nuts. 
Mix  ingredients  thoroughly  and  pour  into  a  greased  and  floured 
13x10x2 -inch  pan.    Bake  at  350  degrees  45  minutes  or  until  well 
done.    Remove  from  oven  and  pour  sauce  over  hot  cake. 

Brown  Sugar  Sauce:  Bring  to  a  good  boil  1  c,  brown  sugar,  1 
stick  butter  and  1/2  c.  milk.    Pour  over  hot  cake  in  pan. 
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APPLE -NUT  CAKE 


Shirley  Salter 


3  c.  apples,  diced  2  tsp.  vanilla 

3  c.  flour  2  c.  sugar 

1-1/2  c.  Wesson  Oil  1  c.  pecans 

3  eggs  1  tsp.  salt 

1  tsp.  soda 

Sift  flour,  salt,  soda  and  sugar  together «   Add  beaten  eggs, 
vanilla  and  Wesson  Oil;  mix  thoroughly.    Add  apples  and  nuts 
and  mix  again.    Bake  in  325  degree  oven  for  40  minutes. 

CAKE  BATTER  Mrs.  Vivian  Zubovic 

1  stick  oleo  2  c.  buttermilk 

2  c,  sugar  3  c.  self- rising  flour 

3  egg  yolks  1  tsp.  vanilla  flavoring 

Cream  oleo  and  sugar;  add  egg  yolks  and  buttermilk.   Sift  and 
add  flour.    Beat  about  2  minutes  or  until  smooth »   Beat  egg  whites 
until  stiff,  then  fold  into  batter.    Frost  with  favorite  chocolate 
icing. 

CARROT  CAKE  Mrs.  Carolyn  Pittman 

2  c.  sugar  1  tsp.  salt 

2  c.  all-purpose  flour  1  c.  oil 

2  tsp.  baking  soda  4  eggs 

2  tsp.  cinnamon  3  c.  grated  carrots 

Mix  and  sift  dry  ingredients.   Add  oil  and  stir  well.   Add  eggs, 
one  at  a  time,  mixing  well  after  each  addition.   Stir  in  carrots. 
Grease  and  flour  two  9-inch  cake  pans.    Spoon  in  batter,  then 
bake  at  350  degrees  for  35  minutes, 

CARROT  CAKE  Mrs.  Tye  Frost 

2  c.  sugar  3  egg  yolks  (separated 

1  c.  shortening  or  butter  whites) 

2  c.  self-rising  flour  2-1/2  Tbsp.  hot  water 
1/2  tsp.  cinnamon  1-1/2  c.  grated  carrots 
1/ 2  tsp .  nutmeg  2  c .  chopped  walnuts 

Cream  butter  or  shortening  and  sugar;  beat  until  light  and  fluffy. 
Sift  dry  ingredients.   Add  egg  yolks  and  water.    Combine  all  in- 
gredients and  add  carrots  and  nuts.    Fold  in  stiffly  beaten  egg 
whites.    Bake  in  greased  tube  pan  1  hour  and  10  minutes  at  350 
degrees  or  until  done. 
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CARROT  CAKE  ICING 


MrSo  Carolyn  Pittman 


8-oz.  pkg.  cream  cheese  2  tsp.  vanilla 

1/2  c.  butter  1  c.  chopped  nuts 

1  lb.  confectioners'  sugar 

Combine  cream  cheese,  butter,  sugar  and  vanilla;  beat  well. 
Stir  in  nuts.    Fill  and  frost  cooled  cake  layers. 


CHOCOLATE  POUND  CAKE 

3  c.  cake  flour 
2-2/3  Co  sugar 
1  lb.  butter 
5  eggs 

1/2  c.  sweet  milk 


Mrs.  Foster  Reynolds 

2-1/2  Tbsp.  cocoa 
1  tsp.  baking  powder 
4  plain  Hershey  Bars 
1  tsp.  vanilla 


Cream  butter  and  sugar  together.   Add  cocoa,  then  add  eggs,  one 
at  a  time.   Add  milk  and  flour,  beginning  with  flour  and  ending 
with  flour.   Add  vanilla,  baking  powder  and  melted  Hershey  Bars. 
Bake  at  350  degrees  for  1  hour  and  45  minutes  or  until  done^  Let 
all  ingredients  be  at  room  temperature. 


CHOCOLATE  SHEET  CAKE 


Mrs.  Carolyn  Pittman 


2  c.  sugar 
2  c.  flour 
1/4  lb.  oleo 
1/2  c.  Crisco 
4  Tbsp.  cocoa 
1  c.  water 


2  eggs 

1/2  c.  buttermilk 
1  tsp.  soda 
1  tsp.  vanilla 
1  tsp.  cinnamon 


Mix  sugar  and  flour.   Melt  in  saucepan  the  oleo,  Crisco,  cocoa 
and  water.   Bring  to  rapid  boil.    Beat  2  eggs  while  boiling.  Put 
boiling  mixture  with  flour  and  sugar.   Add  buttermilk,  soda, 
vanilla,  cinnamon;  then  add  beaten  eggs.    Bake  in  loaf  pan  20 
minutes  at  400  degrees. 

Icing:  Melt  1  package  chocolate  chips  with  1/2  stick  oleo.  Add 
1  box  powdered  sugar,  a  little  evaporated  milk  and  some  vanilla. 
Prepare  before  cake  is  baked  and  frost  while  cake  is  hot» 

GERMAN  CHOCOLATE  ICING  Mrs,  Carolyn  Pittman 

1  c.  milk  1  tsp.  vanilla 

1  c.  sugar  1  c.  pecans 

1  stick  butter  1-1/4  c.  coconut 

3  eggs 

Mix  all  ingredients  together  and  bring  to  a  slow  boil;  boil  until 
thick.   Make  a  three  layer  devil's  food  cake  and  frost. 
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JAPANESE  FRUIT  CAKE 


Mrs.  Foster  Reynolds 


1  box  yellow  cake  mix  Raisins  and  chopped  nuts 

1  box  honey  spice  cake  mix  (as  many  as  desired) 

Filling:   2/3  c.  sugar,  1/2  tsp.  salt,  4-5  Tbsp.  cornstarch.  Stir 
in  3/4  c.  pineapple  syrup  drained  from  one  No.  2  can  crashed 
pineapple  and  cook  over  low  heat,  stirring  constantly,  until  mix- 
ture becomes  thickened  and  let  boil  for  1  minute. 

Remove  from  heat  and  blend  1  Tbsp.  butter,  2  Tbsp.  grated  orange 
rind,  2  tsp.  lemon  juice,  1/4  c.  fresh  orange  juice.   Add  1-1/2  c. 
grated  coconut,  1  c.  chopped  nuts  and  the  pineapple  remaining 
from  syrup.    Begin  layer  with  yellow  cake  and  end  with  yellow 
cake,  placing  a  yellow  and  a  spice  layer  and  filling  in  between. 

LEMON  JELL-O  CAKE  Shirley  Salter 

1  box  yellow  cake  mix  1  tsp.  lemon  flavor 

1  box  lemon  gelatin  3/4  c.  oil 

3/4  Co  water  4  eggs 

Mix  dry  ingredients  together.  Add  eggs,  water  and  flavor.  Beat 
4  minutes.  Pour  ingredients  in  a  tube  pan  and  bake  in  350  degree 
oven  for  45  minutes. 


Lemon  Glaze:   (For  Above  Cake)  2  c.  sugar,  2  Tbsp.  butter, 
1  tsp.  lemon  rind,  3  Tbsp.  lemon  juice  and  3  Tbsp.  milk.  Beat 
butter  and  milk;  add  to  sugar  until  creamy,  then  add  other  ingre- 
dients.   Pour  on  cake. 


ORANGE  SLICE  CAKE 


Mrs.  Carolyn  Pittman 


1  c.  butter 

2  c.  sugar 
4  eggs 

3-1/2  c.  plain  flour 

2  c.  chopped  nuts 

1  Co  angel  flake  coconut 


1  tsp.  soda  (dissolved  in 
1/2  c.  buttermilk) 

1  box  dates  (cut  into  small 
pieces) 

1  lb,  candy  orange  slices 
(cut  small) 


Cream  sugar  and  butter.   Add  eggs,  one  at  a  time.   Add  flour 
alternately  with  milk.    Roll  nuts,  candy,  dates  and  coconut  in 
1/2  c.  of  the  flour.   Add  to  batter  and  bake  in  greased  and 
floured  tube  pan  for  2-1/2  to  3  hours. 


PLEASE  PATRONIZE 

OUR  ADVERTISERS 
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DOWNTOWN  ESSO  SERVICE 

901  ARENDELL  STREET 
MOREHEAD  CITY,  N.  C.  28557 
PHONE:  726-4319 


P    □.  BOX  89 


Mitchell's  CARPliN  !  Shop 

Manufacturers  of  and  Dealers  in  Quality  Miilwork 

HARDWARE  -AND  BUILDING  SUPPLIES 
MOREHEAD  CITY.  NORTH  CAROLINA  .Telephone  PArk  6-3956 


MRS.  WILLIS  RESTAURANT 
Fresh  Sea  Food  Daily 
Real  Charcoal  Steaks  Morehead  City,  N.C. 

GEAR  OIL  COMPANY 
Gulf  Oil  Products  Morehead  City,  N.C. 

ROBINSON  PRESCRIPTION  SHOP 

907  Arendell  St.  Morehead  City,  N.C. 

PA  6-5710 


DOM'S  LUNCH  AND  RESTAURANT 
''The  Little  Place  with  the  BIG  Welcome" 
featuring  charcoal  steaks 
18th  &  Arendell  St.,  Morehead  City,  N.C.  726-4215 


Compliments  of 
T.  T.  "TOM"  POTTER 
Morehead  City  and  SONS,  INC.  North  Carolina 


THE  HARBOR  MASTER 

GAS  &  DIESEL  ENGINE  OVERHAUL 
Electric  &  Acetylene  Welding 
YACHT  SERVICE  &  STORAGE 

BOX  337,  MOREHEAD  CITY,  N.  C. 


PHONE:  726-4968  —  726-5432 


Salter  Path,  N.C. 


The  Sherwin-Williams  Co. 


925  Arendell  St. 
Morehead  City,  N.  C. 
Phone:  6-53  88 


HARDESTY  MOTORS 
Authorized  Mercury  and  Comet  Sales  &  Service 
509  Arendell  St.       Phones  726-4181  -  726-4182 
Morehead  Citj,  N.  C. 


Gifts  ...  Souvenirs  ...  Books 

ALFORD'S 

923  Arendell  Street 

Morehead  City,  N.C. 

Come  in  and  browse 


\    COOPKRATIVE  SAVINGS 


J)Li^  I.OAN  ASSOCIATION 

^  ^    ^  J  922  Arendell  Street 

''^S  i^^.'  Morehead  City,  North  Carolina  28557 
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RAISIN  CAKE 


MrSo  R.  T.  Frost,  Sr. 


3  eggs  1/2  c.  Crisco 

2  c.  sugar  1  Tbsp.  lemon  flavor 

3  Co  self-rising  flour  2  Co  raisins 
1/2  stick  butter 

Mix  all  ingredients  and  pour  into  greased  pan.    Bake  in  350  de- 
gree oven  about  1  hour, 

RAW  APPLE  CAKE  Mrs.  Vernon  Guthrie 

3  eggs  1  tsp,  salt 

2  c.  sugar  1  c.  chopped  pecans 

3  c.  flour  3  Co  raw  apples, 
1-1/2  c.  Wesson  Oil  peeled  and  chopped 

1  tsp.  soda  2  tsp.  vanilla 

Beat  eggs  and  oil;  add  sugar  and  beat.   Add  dry  ingredients;  beat 
well.   Add  vanilla.    Stir  in  nuts  and  apple.    Bake  in  350  degree 
oven  for  30  minutes.   Makes  three  layers, 

SALAD  DRESSING  CAKE  Mrs,  Eugene  Willis 

2  c,  self-rising  flour  1  c.  cold  water 

1  c.  sugar  1  Tbsp.  baking  soda 

1/2  Co  cocoa  1  c.  salad  dressing 

1/2  tsp.  brown  sugar  1  tsp.  vanilla  flavor 

Sift  together  all  dry  ingredients.   Add  water  and  blend  well.  Add 
salad  dressing  and  flavor;  blend  until  white  disappears.    Bake  at 
350  degrees  for  1  hour  or  until  brown. 

SOUR  CREAM  CAKE  Mrs.  Theodore  Guthrie 

1  Co  sour  cream  1/4  tsp.  salt 

1  c.  butter  1/2  tsp,  baking  soda 

3  c.  cake  flour  1  tsp,  lemon  flavor 
6  eggs  1  tsp.  vanilla 

Cream  sour  cream,  butter  and  sugar.    Let  stand  for  10  minutes. 
Sift  dry  ingredients  together  and  add  to  mixture  alternately  with 
eggs;  add  flavoring  and  mix  well.   Bake  in  greased  tube  pan  at 
350  degrees  for  1  hour.    Turn  out  of  pan  and  put  filling  in. 

Filling:  Cook  over  low  heat  1  stick  butter,  1  c,  sugar  and  1/2  c. 
sweet  milk  until  a  glaze  forms. 


PLEASE        PATRONIZE        OUR  ADVERTISERS 
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CHERRY  PIE 


Mrs.  Blanchard  Guthrie 


9-inch  pie  shell,  baked  1/2  pt.  whipping  cream 

1  can  Eagle  Brand  ^lilk  1  tsp.  vanilla 

8-oz.  cream  cheese  1/2  c.  lemon  juice 

1  can  cherries 

Have  pie  shell  already  baked  and  place  cherries  in  bottom.  Make 
a  filling  with  milk,  lemon  juice,  vanilla  and  cheese.    Place  over 
the  cherries.    Put  whipped  cream  on  top  and  serve. 

STRAWBERRY  AND  CREAM  CAKE  Grace  Frost 

1  box  yellow  cake  mix  2  large  boxes  frozen 

1  pt,  cream,  whipped  strawberries 

IMix  cake  mix  as  directed  on  box  and  bake  in  two  layers  as  direc- 
ted.   Let  cake  cool,  then  place  thawed  strawberries  on  each  layer, 
letting  the  juice  run  down  in  each  layer.    Spread  whipping  cream 
on  each  layer  and  on  the  sides. 

STRAWBERRY  CAKE  Helen  Frost 

1  stick  butter  1  tsp.  vanilla 

2  c.  sugar  1  pt»  whipping  cream 

3  egg  yolks  1-1/2  pts.  frozen  straw- 

2  c=  buttermilk  berries  (thawed) 

3  c.  self-rising  flour 

Cream  butter  and  sugar;  add  egg  yolks  and  buttermilk.    Sift  and 
add  flour 0    Beat  about  5  minutes  or  until  smooth.    Beat  egg  whites 
stiff,  then  fold  in  batter  =    Grease  two  9-inch  cake  pans.  Pour 
batter  into  pans  and  bake  at  350  degrees  until  cake  is  done=  Re- 
move from  oven  and  let  cake  cool  completely. 

Mix  1  pt.  whipping  cream  with  mixer  until  thick c   When  cake  is 
completely  cool,  put  strawberries  and  whipping  cream  between 
layers  and  on  top  of  cake.    Strawberries  first,  and  then  the  whip- 
ping cream. 

STRAWBERRY  POUND  CAKE  Mrs.  Madeline  Willis 

1  box  white  cake  mix  4  eggs  (add  one  at  a  time 

3  Tbsp.  self-rising  flour  and  beat  well) 

1  box  strawberry  Jell-O  1-1/2  c.  strawberries 

1/2  c.  water  (fresh  or  frozen) 

1/2  c.  Wesson  Oil 

Dissolve  Jell-O  in  boiling  water  and  cool.   Add  cake  mix,  flour 
and  Wesson  Oil;  mbc  well.   Add  eggs,  one  at  a  time;  add  Jell-O, 
then  strawberries.    Bake  in  greased  tube  pan  at  300  degrees  for 
1  hour  or  until  done. 
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JAPANESE  FRUIT  PIE  Mr^  David  Birdsong 

1  stick  butter  or  oleo  1/2  c.  raisins 

1  c.  sugar  1/2  Co  chopped  nuts 

2  eggs  1  Tbsp.  vinegar 

1/2  c.  coconut  9-inch  unbaked  pie  shell 

Mix  butter,  sugar  and  eggs  together.   Add  coconut,  raisins, 
pecans  and  vinegar.    Bake  at  325  degrees  about  30  minutes  or 
until  done. 

LEMON  PIE  Mrs.  Foster  Reynolds 

1-1/2  c.  sugar  2  eggs,  separated  (save 

6  Tbsp.  cornstarch  whites  for  meringue) 

1-1/2  c.  sweet  Juice  of  2-3  lemons 

Rind  of  2  lemons,  grated 

Add  sugar,  cornstarch  together»   Add  milk  slowly,  stirring. 
Cook  over  low  heat.   Add  egg  yolls,  well  beaten,  as  soon  as  the 
chill  is  off  milk.   Add  1  Tbsp,  butter o    Cook  until  thick,  then  re- 
move from  heat.   Add  lemon  juice  and  rind;  mix  welL    Pour  into 
baked  pie  shell.   Add  meringue,  if  desired, 

PECAN  PIE  Mrs.  Tye  Frost 

1  c.  sugar  3  eggs,  well  beaten 

1/2  c.  dark  Karo  syrup  1  c,  pecans 

1/4  c.  butter,  melted  1  unbaked  pie  shell 

Combine  syrup,  sugar  and  butter;  add  beaten  eggs  and  pecans. 
Pour  in  unbaked  pie  shell  and  bake  40-45  minutes  at  375  degrees. 

PECAN  PIE  Mrs.  Carolyn  Pittman 

3  eggs,  beaten  1/4  c,  butter,  melted 
1/2  c.  sugar  1  c.  pecans 

1/8  tsp.  salt  1  tsp.  vanilla 

1  c.  syrup 

Combine  sugar,  salt  and  syrup;  then  add  melted  butter  and  beaten 
eggs  and  vanilla.   Bake  in  350  degree  oven  for  1  hour.  Yield: 
One  9 -inch  pie. 

STRAWBERRY  PIE  Mrs.  Madeline  Willis 

2  Co  frozen  strawberries  3  Tbsp.  cornstarch 
1/4  c.  cold  water  1/4  tsp,  salt 

2  Tbsp.  butter  1  tsp.  lemon  juice 

1/2  c.  sugar  Red  cake  coloring 

(Cont'd.) 
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STRAWBERRY  PIE  (Continued) 

Drain  berries.   Mix  sugar,  lemon  juice,  cornstarch  and  salt  to 
juice  and  cook.   Add  cake  coloring  to  desired  shade.   Add  the 
berries  and  pour  into  a  ready -baked  pie  shell. 


Boil  sweet  potatoes;  peel  and  mash.   Add  above  ingredients  and 
cook  over  medium  heat,  stirring  constantly,  until  mixture  boils. 
Pour  into  cooled ,  cooked  pie  crusts  and  cover  with  flaked  coco- 
nut.   Makes  two  9 -inch  pies. 


Write  Extra  Recipes  Here: 


SWEET  POTATO  PIE 


Mrs.  Mahala  Guthrie 


2  lbs.  sweet  potatoes 

3  Tbsp.  self -rising  flour 
2  eggs,  blended 

2  tsp.  vanilla  flavor 


1/2  orange  (squeezed) 
1/2  c.  milk 
1  c.  sugar 
Pinch  cinnamon 
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CHEWIES 


Mrs.  Madeline  Willis 


1  stick  butter 

2  c.  brown  sugar 

2  c.  self-rising  flour 


2  eggs 

1  to  1-1/2  c.  chopped 
nuts 


Cream  butter  and  sugar;  add  eggs,  flour  and  nuts.  Pat  out  in  a 
greased  pan.    Bake  at  350  degrees  for  15  minutes. 


COLD  BREAD  PUDDING 

6  cold  biscuits 

1/2  stick  margarine 

2  egg  yolks 

1/2  c.  sweet  milk 


Mrs.  Tye  Frost 


2-1/2  c.  sugar 

1  tsp.  vanilla 

2  Tbsp.  self-rising  flour 


Crumble  biscuits  and  add  all  ingredients  together.    Place  in  an 
ungreased  baking  pan  and  bake  at  375  degrees.    Your  favorite 
fruit  may  be  added,  if  desired. 


PLEASE 


PATRONIZE 
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Write  Extra  Recipes  Here: 
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Homer  Smith 

Phone  726-6273 
Salter  Path 

SEA  FOOD 


FLOYD  FROST  &  SONS 

Specializing  in  all  fresh  sea  food 
WHOLESALE  RETAIL 
Salter  Path,  N.C.  Phone  726-5287 


Salter  Path,  N.C 


FIG  PRESERVES  Helen  Frost 


1  pk.  figs  4  lbs.  sugar 

Put  figs  in  a  large  pot  and  pour  sugar  over  the  figs.    Let  stand 
for  about  1  hour,  then  add  1      water.   Put  on  low  heat  and  cook 
until  syrup  thickens  and  gets  stiff.    Remove  from  heat.    Put  into 
hot  fruit  jars  and  seal.   Makes  about  7  pints. 


PLEASE 


PATRONIZE 
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ADVERTISERS 
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Write  Extra  Recipes  Here: 
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BARBECUE  SAUCE 

1/3  c.  chopped  onion 
3  Tbsp.  butter 
1/3  c.  vinegar 
2  Tbsp.  brown  sugar 
1/2  c.  water 


Helen  Frost 


1  c.  catsup 

2  tsp.  mustard 
1/8  tsp.  pepper 
Salt  to  taste 


Mix  all  ingredients  in  saucepan.   Cook  until  onions  are  tender  on 
low  heat.    This  sauce  can  be  used  as  a  table  sauce  and  as  a  sauce 
for  ribs  or  chicken. 


BREAD  STUFFING  FOR  FISH  OR  FOWL 


MrSc  Vivian  Zubovic 


3  c,  soft  bread  crumbs 
1/2  medium  onion,  well 

chopped 
1/2  c.  oil 


1/2  tsp.  salt 
1/8  tsp.  pepper 
1/4  tsp.  poultry  sea- 
soning 


Mix  crumbs,  onions  and  seasonings.  Add  oil  and  toss  well.  This 
makes  about  3-1/2  c.  stuffing.   If  desired,  oysters  may  be  added. 


COCKTAIL  SAUCE 


Mrs.  Ann  Smith 


1  bottle  catsup 

2  tsp.  horseradish 
Juice  of  whole  lemon 


2  Tbsp.  vinegar 

1  Tbsp.  Worcestershire 


Mix  ingredients  together  and  chill.    Serve  with  shrimp. 
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CORN  BREAD  DUMPLINGS 


Mrs.  Mahala  Guthrie 


1  Co  all-purpose  flour  1  tsp.  salt 

1-1/2  c.  cornmeal  1  water 

Mix  ingredients  together  and  roll  into  patties  about  1/4 -inch  thick 
and  the  size  of  hand. 


CORNMEAL  DUMPLINGS 

4  c.  cornmeal  1  c. 

2  Tbsp.  salt 


Mrs.  Tye  Frost 
self-rising  flour 


Mix  meal  J  flour  and  salt  in  mixing  bowl.   Add  enough  water  to 
form  a  good  mixture.    Roll  and  pinch  off  in  biscuit  sizCo  Flatten 
out  with  your  hand  and  place  around  ingredients  in  which  you  want 
to  cook  this. 


FRIED  EGG  AND  ROE  Terry  Dixon 

1  large  mullet  roe,  skinned      1  tsp.  salt 
6  eggs  Dash  pepper 

Skin  one  large  mullet  roe.   Add  oil  to  skillet  and  heat  to  medium 
heat.    Place  in  oil  and  cook  15  minutes.   When  roe  is  cooking, 
beat  eggs  and  add  to  the  roe.   Cook  until  the  eggs  are  done. 
Serve  hot. 


ITALIAN  MEAT  SAUCE 


Mrs.  Tye  Frost 


1/2  c.  chopped  onion 
2  Tbsp.  Wesson  Oil 

1  lb.  ground  beef 

2  cloves  garlic,  minced 
Two  #2  cans  tomatoes 

Two  8-oz.  cans  tomato  paste 


1  tsp.  oregano 
1/4  c.  parsley 
1  bay  leaf 
1  Co  water 
1  tsp.  salt 


Cook  onions  in  hot  oil  in  large  skillet.  Add  ground  beef  and  let 
brown.  Add  remaining  ingredients  and  simmer  for  about  2-1/2 
hours,  stirring  occasionally.   Serve  on  hot  spaghetti. 

MEATLESS  SPAGHETTI  SAUCE  Mrs.  Vivian  Zubovic 


2  large  onions 

3  ribs  celery 

1  green  pepper 
1  small  eggplant 
1/2  tsp.  sugar 
Dash  cinnamon 


4  tsp.  olive  oil 

2  leaves  basil 

2  Tbsp.  parsley  flakes 

No.  2-1/2  can  tomatoes 

1  can  tomato  paste 

Salt  and  pepper 

(Cont'd. 
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MEATLESS  SPAGHETTI  SAUCE  (Continued) 


Chop  ingredients;  brown  onions  and  pepper  in  olive  oil.  Add 
other  fresh  vegetables  and  cook  down.   Add  tomatoes  and  tomato 
paste  with  an  equal  amount  of  water»    Season  with  salt,  pepper, 
sugar  and  cinnamon.    Cook  for  several  hours,  the  longer  the 
better. 

ORANGE  COCONUT  FILLING  Mrs.  Victor  Salter 

3  Tbsp.  butter  1  small  undiluted  frozen 

3  eggs  orange  juice 

2  c.  sugar  1  c.  fresh  or  frozen 

coconut 

Beat  eggs  and  sugar  together.   Add  butter  and  orange  juice;  mix 
together.    Cook  over  slow  heat,  stirring  constantly  from  bottom, 
until  thick. 

Remove  from  heat;  add  coconut  and  chopped  nuts  or  cherries 
may  be  added  if  desired. 

QUICK  SPAGHETTI  SAUCE  Mrs.  Josie  Guthrie 

1  lb.  ground  beef  Two  8-oz,  cans  tomato 

1  medium  onion,  chopped  sauce 

1  c.  water  (or  more  as  Small  can  tomato  paste 

needed)  1  tsp.  salt 

Brown  ground  beef  and  onion  together;  add  salt.    Pour  off  excess 
fat.   Combine  tomato  paste  and  tomato  sauce.   Mix  and  add  the 
water.    Simmer  for  1  hour.   Add  additional  water  to  sauce  if  it 
becomes  too  thick.   Serve  on  spaghetti,  cooked  as  directed  on 
the  package. 

SHRIMP  SAUCE  Mrs.  Victor  Salter 

6-oZc  bottle  catsup  3  Tbsp.  horseradish 

1/2  c.  vinegar  2  tsp.  lemon  juice 

Mix  all  ingredients  together  thoroughly  and  keep  cool.  Serve 
with  shrimp  o 
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TARTAR  SAUCE  Mrs.  R.  T=  Frost,  Jr. 

1  pt.  mayonnaise  1  medium  onion 

3  small  dill  pickles  1  carrot 

Grate  onion  and  pickles  together  on  fine  part  of  grater.   Add  to 
the  mayonnaise  and  mix  thoroughly.   Add  grated  carrot  (just  add 
enough  for  color) . 

TARTAR  SAUCE  MrSc  Victor  Salter 

1  qt.  mayonnaise  or  1  c.  crushed  pickle 

salad  dressing  2  Tbsp.  sugar 

Mix  all  above  ingredients  together  thoroughly.  Serve  with  oysters 
and  shrimp. 


Write  Extra  Recipes  Here: 
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OVEN  TEMPERATURE  CHART 

Slow   250  degrees  -  325  degrees  F. 

Moderate   325  degrees  -  375  degrees  F. 

Moderate  hot   375  degrees  -  425  degrees  F. 

Hot   425  degrees  -  450  degrees  F. 

Very  hot   450  degrees  -  475  degrees  F. 

Minutes  Temperature 

BREADS 

Loaf    50-60    400 

Rolls    20-30    400 

Biscuits   12-15    450 

Muffins    20-25    400 

Popovers   30-40    425 

Corn  bread   25-30    400 

Nut   50-60    350 

Gingerbread    30-40    325 

PIES 

Pumpkin    35-45    400 

Two-crust   25-40    400 

Shells   10-12    450 

Meringue    10-15    300 

COOKIES 

Drop    10-15   400 

Rolled    8-12    400 

Ice  box    8-12    400 

Molasses    10-15    350 

CAKES 

Angel   60    325 

Sponge    60    325 

Cup    25    350 

Layer   25-30    375 

Loaf   45-60    350 

Sheet   20-30    375 

Pound    60-90    325 

MEAT  AND  POULTRY 

Beef,  rare    20  min.  to  lb   300 

Beef,  medium    25  min.  to  lb   300 

Beef,  done    30  min.  to  lb   300 

Pork    40  min.  to  lb.    350 

Ham,  smoked   30  min.  to  lb.    300 

Mutton    35  min.  to  lb   300 

Veal    35  min.  to  lb   325 

Chicken    25  min.  to  lb   350 

Duck   25  min.  to  lb   350 

Turkey,  large    20  min.  to  lb   275 

Turkey,  small   25  min.  to  lb.    300 

Fish   20  min.  to  lb   375 
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OVEN  TEMPERATURE  CHART  (Continued) 


MISCELLANEOUS 

Custard  cup                               20-30    300 

Custard  casserole                     45-60    300 

Souffle                                       50-60    325 

Baked  potato                             60-90    400 

Baked  beans  6  hours    350 

Timbales                                  35-45    300 

Rice  Pudding                              50-60    325 

Scalloped  potato                         60-90    375 


TIME  CHART  FOR  ROASTS 

Kind:  Minutes  per  lb.  after  searing: 

Beef  -  rare   10-16 

medium  17-22 

well  done   23-30 

Veal,  pork,  lamb  -  well  done  . .  30 
Cured  pork  -  well  done  40-55 

Broiling:  Remove  any  extra  fat  from  the  meat  and  grease  the 
broiler  with  some  of  it.    Broil  the  meat  over  a  clear  fire  or  under 
a  gas  or  electric  burner.    Sear  it  on  both  sides  and  cook  it  half  of 
the  required  time  on  each  side. 

Pan  broiling:  Heat  a  frying  pan  very  hot  and  grease  it,  by  rubbing 
with  a  little  fat.   Sear  meat  on  both  sides,  then  cook  more  slowly 
until  done.   Season.   Keep  free  from  fat. 


TIME  TABLE  FOR  BROILING  ANT)  PAN  BROILING 

Kind  of  Meat:  Time  in  Minutes: 

Beef  steaks  -  1-inch  thick  Rare  or  medium,  8-10 

1  l/2-inch  Rare  or  medium,  10-15 

2-inch   Rare  or  medium  ,  18-25 

Pork  chops,  thin  8-10 

Lamb  chops,  rib   6-8 

Loin  or  shoulder    8-10 

Mutton  chops  1-inch  thick  15-20 

Veal  cutlets,  very  thin   6-8 

Chops  10 

Sauteing  or  pan  frying:  Remove  any  extra  fat  and  dip  the  meat  in 
crumbs,  egg  and  crumbs  again  (or  use  a  mixture  or  corn  meal 
and  crumbs),  cook  25  to  30  minutes  in  a  small  amount  of  fat  in  a 
f  rying  pan,  browning  first  on  one  side  then  turning,  seasoning 
with  salt  and  pepper,  and  browning  on  the  other.  Example: 
breaded  veal  chops. 


Tender  Meat  Cookery:  Roasting:  Skewer  meat  into  shape,  lay  on 
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TIME  TABLE  FOR  BROILING  AND  PAN  BROILING  (Continued) 


a  rack  in  a  meat  pan  and  put  pieces  of  the  meat  fat  in  the  bottom 
of  the  pan.    Place  in  a  hot  oven,  500  degrees  F. ,  on  the  upper 
grate  for  10  minutes  to  sear  meat;  season  with  salt  and  pepper, 
remove  to  the  lower  grate  of  oven;  lower  temperature  to  about  300 
degrees  F.  ;  baste  occasionally  until  done.   Add  hot  water  if  neces- 
sary for  basting. 


TEMPERATURES  FOR  BAKING  FLOUR  MIXTURES 


Food 

Temperature 

Time  (Min. ) 

Baking  powder  biscuit  . 

450 

degrees 

to 

460 

degrees 

12-15 

Bread   

350 

degrees 

to 

400 

degrees 

45-60 

Butter  cake,  loaf   

360 

degrees 

to 

400 

degrees 

40-60 

Butter  cake,  layer  . .  , . 

380 

degrees 

to 

400 

degrees 

20-40 

Cake,  angel   

300 

degrees 

to 

360 

degrees 

50-60 

Cake,  sponge   

300 

degrees 

to 

350 

degrees 

40-60 

Cake,  fruit  

275 

degrees 

to 

325 

degrees 

3-4  hours 

380 

degrees 

to 

390 

degrees 

10-12 

Cookies,  molasses  .... 

350 

degrees 

to 

375 

degrees 

18-20 

300 

degrees 

to 

350 

degrees 

45-60 

250 

degrees 

to 

300 

degrees 

40-60 

Muffins  (b-  p. )   

400 

degrees 

to 

425 

degrees 

20-25 

400 

degrees 

to 

500 

degrees 

20-40 

350 

degrees 

to 

450 

degrees 

35-40 

400 

degrees 

to 

425 

degrees 

25-30 

TABLE  FOR  COOKING  CEREALS 

Kind  and  Amount  Salt  Water 

Cream  of  wheat,  1  cup  .  1  1/2  tsp.  4  c. 

Corn  meal,  1  cup   1  1/2  tsp.  4  c. 

Rice,  1  cup    1  tsp.  3  c. 

Hominy  (coarse)   1  tsp.  5  c. 

(fine)   1  1/2  tsp.  4  c. 

Rolled  oats,  1  cup   1  tsp.  2  l/2  c. 

Cracked  wheat,  1  cup  . .  1  tsp.  4  c. 


Time  in 
double  boiler 

40  minutes 
3  1/2  hours 
40  minutes 

3  hours 
2  hours 
1  hour 

4  to  6  hours 


TABLE  FOR  DRIED  FRUITS 


Fruit  Cooking  Time  Amount  of  Sugar  or  Honey 

Apricots   About  40  minutes  1/4  c.  for  each  c.  fruit 

Figs   About  30  minutes  1  Tbsp.  for  each  c.  fruit 

Peaches   About  45  minutes  1/4  c.  for  each  c.  fruit 

Prunes   About  45  minutes  2  Tbsp.  for  each  c.  fruit 
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SAUCES 
Thickening 

White  Sauce  Liquid         Material  Fat  Seasonim 

(salt) 

No.  1  thin  1  c.  milk     1  Tbsp.  flour  1  Tbsp.  1/2  tsp. 

No.  2  medium. . .  1  c.  milk     2  Tbsp.  flour  1  1/2  Tbsp.    1/2  tsp. 

No.  3   1  c.  milk     3  Tbsp.  flour  2  Tbsp.  1  tsp. 

No.  4  thick  1  c.  milk     4  Tbsp.  flour  2  1/2  Tbsp.    1  tsp. 


Use  No.  1  sauce  for  cream  soups. 
Use  No.  2  sauce  for  creamed  or  scalloped  dishes  or  gravy. 
Use  No.  3  sauce  for  souffles. 
Use  No.  4  sauce  for  croquettes. 

VEGETABLE  TIME  TABLE 

Minutes 


Vegetable 

Boiled 

Steamed 

Baked 

Asparagus,  tied  in  bundles  

30 

Artichokes,  French   

40 

45-60 

Beans,  Lima,  depending  on  age 

20- 

-40 

60 

.  .  15- 

-45 

60 

.  .  45 

60 

70- 

"90 

Cabbage,  chopped,  cut  sectional  ... 

.  .  10- 

-20 

25 

-30 

20- 

-30 

40 

-90 

90 

.  .  30 

45 

.  ,  5-10 

15 

20 

20 

30 

40 

.  ,  30 

40 

45 

,  .  45 

60 

60 

Parsnips   

60 

75 

75 

20- 

-40 

35-50 

20- 

-30 

30 

30 

Potatoes,  depending  on  size  

20- 

-40 

60 

45- 

-60 

30 

45 

60 

40 

40 

45- 

-60 

Salsify  

25 

45 

Spinach   

20 

30 

20- 

-40 

50 

60 

. .  5-: 

15 

50 

15- 

-20 

30- 

-60 
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CANDY  THERMOMETER  HINTS 


To  check  candy  thermometer  accuracy,  let  stand  10  minutes 
in  boiling  water.   Thermometer  should  read  212  degrees;  if  there 
is  any  variation,  subtract  or  add  to  make  the  same  degree  of  al- 
lowance in  testing  candy. 

Thread   230  degrees  to  234  degrees 

Soft  ball   234  degrees  to  238  degrees 

Medium  ball          238  degrees  to  244  degrees 

Firm  ball  ......  244  degrees  to  248  degrees 

Hard  ball   248  degrees  to  254  degrees 

Very  hard  ball . .  254  degrees  to  265  degrees 
Light  crack  ....  265  degrees  to  285  degrees 
Hard  crack  ....  290  degrees  to  300  degrees 

TEMPERATURES  IN  CANDY  MAKING 

Fudge,  opera  creams,  penuche  and  cream  candies 

234-236  degrees,  soft  ball 

Fondants  (mints,  etc.)   234-236  degrees,  soft  ball 

Marshmallows    238-240  degrees,  soft  ball 

Caramel  mixtures   246-252  degrees,  firm  ball 

Taffies    254-270  degrees,  hard  ball 

Butterscotch   280-300  degrees,  crack 

Brittles   290-310  degrees,  hard  crack 

Boiled  frostings: 

1  egg  white  to  1  c.  sugar    -  238-242  degrees,  soft  ball  or  thread 

2  egg  whites  to  1  c.  sugar  -  244-248  degrees,  soft  ball  or  thread 

3  egg  whites  to  1  c.  sugar  -  254-260  degrees,  firm  ball  or  long 

thread. 


TIME  AND  TEMPERATURE  REQUIRED  FOR  CAKE  BAKING 

Sponge  cake  .  275-325  degrees  -  40  minutes  to  1  hour 

Loaf  cake  . . .  325-350  degrees  -  40  minutes  to  1  hour 

Cup  cakes  . . .  350-375  degrees  -  15  to  25  minutes 

Layer  cake  . .  375-400  degrees  -  20-30  minutes 

FOR  THE  COOKY  JAR 

Cooky  dough  that  is  to  be  rolled  is  much  easier  to  handle  after 
it  has  been  in  a  cold  place  10  to  30  minutes.    This  keeps  the  dough 
from  sticking,  even  though  it  may  be  soft.  If  not  done,  the  soft 
dough  may  require  more  flour  and  too  much  flour  makes  cookies 
hard  and  brittle;  in  rolling,  take  out  on  a  floured  board  only  as 
much  dough  as  can  be  managed  easily.    Flour  the  rolling  pin 
slightly  and  roll  lightly  to  desired  thickness.   Cut  shapes  close  to- 
gether and  keep  all  trimmings  for  the  last.    Place  pans  or  sheets 
in  uppei  third  of  oven.   Watch  cookies  carefully  while  baking  to 
avoid  burning  edges. 

When  sprinkling  sugar  on  cookies,  try  putting  it  into  a  salt 
shaker.   It  saves  time. 


-e- 


ROAST  TURKEY 


Stuff  and  truss  turkey;  brush  skin  with  cooking  fat.  Place 
breast  up  on  a  rack  in  a  shallow  open  pan.   Cover  turkey  with  fat- 
moistened  cheesecloth,  large  enough  to  cover  top  and  drape  down 
on  all  sides.    Place  in  preheated  oven,  325  degrees  F.   Do  not 
sear;  do  not  add  water;  do  not  cover.    Basting  is  unnecessary, 
but  if  cloth  dries  during  cooking,  moisten  it  with  drippings  in  pan. 
When  meat  thermometer  registers  190  degrees  F.  (20  minutes  be- 
fore turkey  should  be  done)  test  for  doneness.    Press  fleshy  part 
of  drumstick  between  fingers;  meat  should  feel  very  soft;  or  move 
drumstick  up  and  down;  it  should  move  readily  or  twist  out  of 
joint.    Roasting  Time  (stuffed  ready-to-cook  weight): 

4  to    8 -lb.  turkey.  3  to  4  hours 

8  to  12 -lb.  turkey  4  to  5  hours 

12  to  16 -lb.  turkey  5  to  6  hours 

16  to  20-lb.  turkey  6  to  7  1/2  hours 

20  to  24-lb.  turkey  „ . . « .  7  1/2  to  9  hours 


Roasting  Time  and  Temperature  (whole  turkeys): 

Ready-to-cook  Oven  Total  Time 

Weight  Temperature  (Hours) 

8  to  10    325  degrees  F   4  to  4  1/2 

10  to  12    325  degrees  F   4  1/2  to  5 

12  to  14    325  degrees  F   5  to  5  1/4 

14  to  16    325  degrees  F   5  1/4  to  6 

16  to  18    325  degrees  F   6  to  6  1/2 

18  to  20    325  degrees  F   6  1/2  to  7  1/2 

20  to  24    325  degrees  F   7  1/2  to  9 

Note:  If  turkey  is  roasted  unstuffed,  reduce  time  approximately 
5  minutes  per  pound. 

(Half  Turkeys) 

3  1/2  to  5   325  degrees  F   3  to  3  1/2 

5  to  8    325  degrees  F   3  1/2  to  4 

8  to  12    325  degrees  F   4  to  5 

(Foil  Wrapped  Turkeys) 

8  to  10    450  degrees  F.     .......  2  1/4  to  2  1/2 

10  to  12    450  degrees  F   2  1/2  to  3 

12  to  16    450  degrees  F   3  to  3  1/4 

16  to  20   450  degrees  F   3  1/4  to  3  l/2 

20  to  24   450  degrees  F   3  1/2  to  3  3/4 
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INGREDIENT  SUBSTITUTIONS 


1  square  (1  oz.)  chocolate  equals  3  tablespoons  cocoa  plus  1 

tablespoon  vegetable  shortening. 
13/4  cups  (approximately)  all-purpose  flour  equals  2  cups  cake 

flour. 

2/3  cups  honey  equals  1  cup  sugar  plus  1/3  cup  of  water. 
1  package  (8  to  9  oz.)  macaroni  or  spaghetti  equals  4  to  5  cups 
cooked. 

1  cup  raw  rice  equals  3  cups  of  cooked  rice,  approximately. 

1  1/2  cups  corn  syrup  equals  1  cup  sugar  plus  1/2  cup  of  water. 

2  tablespoons  flour  (for  thickening)  equals  1  tablespoon  corn 
starch. 

2  cups  ground  meat  (tightly  packed)  equals  1  pound. 

3  cups  ground  meat  (loosely  packed)  equals  1  pound. 

2  1/2  cups  raisins  equals  1  pound. 

3  cups  coarsely  chopped  nuts  equals  1  pound. 

1  cup  sweet  milk  equals  1  cup  sour  milk  plus  1  teaspoon  soda. 
1/2  teaspoon  soda  plus  1  cup  sour  milk  equals  2  teaspoons  baking 

powder. 

2  cups  equals  1  can  (tall) 

2  1/2  cups  equals  No.  2  can 

3  1/2  cups  equals  No.  2  1/2  can 

1  lemon  (medium)  equals  3  tablespoons  juice 

1  orange  (medium)  equals  1/2  cup  juice 

2  Tablespoons  shortening  equals  1  ounce. 


TABLE  OF  MEASUREMENTS  AND  ABBREVIATIONS 


t.  or  tsp   teaspoons 

T.  or  Tbsp  tablespoons 

c  cup 

pt  pint 

qt  quart 

lb  pound 

3  t  IT. 

16  T  1  c.  (4  T.  -  1/4  c. ;  8  T.  -  1/2  c. ) 

2  cups   1  pint 

2  pints   1  qt. 

4  qt  Igal. 


MEASURES  OF  FRUITS  AND  NUTS 
1  pound  dates  measure  about  2  cups 

1  pound  raisins,  prunes,  dried  apricots,  dried  peaches,  dried 

pears  or  dried  figs  measures  about  3  1/4  to  3  1/2  cups 
1  pound  dried  apples  measure  about  5  cups 
1  pound  cut -up  candied  fruit  peel  measures  about  3  cups 
1  pound  shelled  almonds  or  Brazil  nuts  measure  about  3  cups 
1  pound  shelled  walnuts  or  pecans  measure  about  4  cups 
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SUPPER  QUANTITY  COOKING 


BAKED  BEANS  FOR  100: 

8  qt,  dry  beans 
20  qt.  salad 
4  lb,  butter 
4  qt.  cream 

EL^SH  SUPPER  FOR  100: 

40  lb.  corned  beef 

32  qt,  potatoes 

20  doz.  rolls 

20  qt,  chopped  cabbage 

CABBAGE  SALAD  FOR  175: 

20  lb.  cabbage 

I  1/2  qt.  Miracle  Whip 


HAM  SUPPER  FOR  225: 

48  lb,  canned  ham 

24  potato  salads  (solicited) 

5  lb.  coffee 
I  pt.  cream 

45  qt,  strawberries 

6  pkg,  Bisquick  equals 
3/4- inch  biscuits 


BRAISED  BEEF  FOR  200: 

65  lb,  stew  beef 
60  lb,  potatoes 
36  pies 

TURKEY  DINNER  FOR  250: 
7  turkeys 

75  lb,  butternut  squash 
20  large  cranberry  rings 


4  Ibo  salt  pork 
20  doz,  rolls 
20  pies 
2  lb,  coffee 


5  qt,  salad  dressing 

5  lb.  butter 

2  lb,  coffee 

4  qt,  cream 


4  large  cans  crushed 

pineapple 
2  bunches  carrots 


2  qt,  milk 
I  lb,  Crisco 

5  to  6  c.  water 
48  pkg,  peas 

8  qt,  milk 

6  qt,  heavy  cream 
I  pkg,  Starlac 

I  c,  sugar,  add  to  Bisquick 


Harvard  beets 
Cabbage  salad 
40  lb.  turnip 
2  lb,  cheese 


75  lb,  potato 

10  bunches  celery 

44  pies 


3  large  pkg,  Bisquick 
17  pkg.  Flakon  corn  mix 
2  bunches  celery 


CHICKEN  SHORTCAKE  FOR  135: 

60  lb,  chicken 

30  pkgo  frozen  peas 

12  cans  cranberry  sauce 
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